Survey of selected mycotoxins in food.
The contamination of a variety of foods with the mycotoxins aflatoxins B1, B2, G1, M1, ochratoxin A, patulin, and byssochlamic acid was investigated. With the developed methods, the identification was made possible by in situ fluorescence spectral analysis with a far reaching exclusion of substances which simulate sycotoxins. Aflatoxin B1 was detected in 2 samples of 105 spontaneously moulded food specimens and only in 1 of a group of 198 food samples that were obviously not moulded. Aflatoxin M1 was identified in 4 of 60 samples of the so-called wintermilk. Investigated dairy products did not contain aflatoxin M1. Ochratoxin A could be detected twice in 49 spontaneously moulded corn samples, aflatoxin, however, was not found. Further investigations of 50 samples of moulded food revealed ochratoxin A in 2 samples of raw coffee. Food samples obviously not moulded did not contain ochratoxin A. Patulin was detected in 19 of 110 samples of fruit and fruit products, especially in commercial apple juice, in rotten parts of apples, and in moulded fruit products. Byssochlamic acid was not detected in fruit juices or in fruit. The toxicological consequences of mycotoxins in food and possibilities to reduce mycotoxins are discussed.